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Addendum 
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Milburn, Hall) 
In rice; contamination reduced by 
milling procedures (Schroeder, 
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Albumin-globulin, in rice (brown); 
showing changes in developing 
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Analyses of, automatic integration 
— computation (Cavins, Fried- 


“globulin” component of 
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(flour) (Fisher, 


purothionin 
Redman, Elton) 
In rice; content, changes during 
development 
zan, Juliano) 
In 7S soybean proteins 
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(Palmiano, Alma- 


ma) 
In 7S and 11S soybean proteins 
(Fukushima) 

In wheat; analyses of gammas from 
5 varieties (Huebner, Rothfus).... 

In wheat, high-protein (Mattern, 
Salem, Johnson, Schmidt) 

In wheat germ meal, heat-proc- 
essed (Moran, Summers, Bass).... 

In wheat protein concentrate (Fel- 
lers, Shepherd, Bellard, Moss- 
man, Johnston, Wasserman) 

In wheat protein fractions (Mat- 
tern, Salem, Volkmer) 

Amylograph studies 

For effect of lipid fractions on 
starch pasting (Medcalf, Youngs, 
Gilles ) 

Effect of papain on flour viscosity 
(Yasunaga, Bushuk, Irvine) 

Gelatinization of starch during 
bread-baking (Yasunaga, Bush- 
uk, Irvine) 

Amylose, see Starch, Corn, amylose 
fraction 
Apparatus 

Environmental chamber, for milled- 
rice study (stress cracks) (Ster- 
mer) 

For measuring light transmission 
thru. corn endosperm 
Helm, Zuber) 

Micro centrifuge for detg. water- 
retention properties of flour 
(Miller) 

Rice Ratiospect, for measuring de- 
gree of milling of rice, and color 
(Stermer) 

Aspergillus flavus, see Molds 
Automatic integration of amino acid 
analyses (Cavins, Friedman) 


Bailey, Clyde H.; Memorial 
Erratum ... 
Baked products; Baking subjects, see 
Bread and breadmaking; Cake 
and cakemaking 
Barley (see also Malt) 
Germinated, glucosyltransferase 
from (Luchsinger, Richards) 
Pigments (brown) from __ leaves 
(Claussen, Pepper) 
Proteases of (endopeptidases) ; 
extn. from malt (Ten Hoopen).... 


Beans, navy, white, starch of; prepn., 


properties (Schoch, Maywald).... 564 
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Bleaching agents, see Bleaching of 


jour 
Bleaching of flour, nature of reaction 
(Whistler, Pyler) 
Bran 
Effect on, of cobalt-60 gamma-ir- 
radiation; chick utilization study 
(Moran, Summers, Bayley) 
Energy (metabolizable) from; effect 
of steam-processing on use (Sum- 
mers, Bentley, Slinger) 
Starch in, enzymatic detn. (Donel- 
son, Yamazaki) 
Bread and breadmaking 
Effects on dough mixing of thioctic 
(lipoic) acid vs. yeast-fermented 
flour exts. (Dahle, Pinke) 
Fate of starch-14-C during proc- 
ess (Lee, Liau) 
Formation of free radicals in dough 
during mixing (Dronzek, Bushuk) 
Gelatinization of starch during 
(Yasunaga, Bushuk, Irvine) 
Nutritive value of flour and of soy 
protein concentrates (Wilding, 
Alden, Rice) 
SH groups of flour oxidized by bro- 
mate (Tsen) 
With sucrose-14-C; study of neutral 
exts. from (Lee, Liau) 
For wheat quality assessment (Mat- 
thews, Fifield, Hartsing) 
Browning reaction, in heat-processing 
of wheat germ meal, vs. feed ef- 
ficiency for chicks (Moran, Sum- 
mers, Bass) 


Cajan pea; nutrients in anatomical 
parts (Singh, Singh, Sikka) 

Cake and cakemaking; starch cake, 
function of granule in structure 
formation (Howard, Hughes, 
Strobel) 

Carbohydrates, general; chromatog- 
raphy of (Cayle, Viebrock, 
Schiaffino) 

Carotenoids, of flour 

Identification and composition (Le- 
page, Sims) 

Intensity of, basis for measuring 
(Sims, Lepage) 

Cleavage of SS bonds; effect of, on 
gliadin fractions from gel filtra- 
tion (Nielsen, Beckwith, Wall).... 

Chlorine, see under Flour improvers 


Chromatography 
For aflatoxins (possible) in oats 
(Shotwell, Shannon, Goulden, 
Milburn, Hall) 
(Cayle, Vie- 


Cf carbohydrates 
brock, Schiaffino) 

For exts. from bread baked with 

sucrose-14-C (Lee, Liau) 
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For fate of starch-14-C during 
breadmaking (Lee, Liau) 

For gliadins in 11 wheat varieties 
(Huebner, Rothfus) 

For lipids in pasta processing (Fab- 
riani, Lintas, Quaglia) 

Of protein (7S, purified) in soy- 
bean globulins (Koshiyama) 

Of proteins from wheat gluten 
(polyacrylamide _ gel) 

Rothfus) 

For sterol analysis in flour and 

semolina (Berry, Youngs, Gilles) 
Codextrins, see Dextrins 
Color 

Of flour 

carotenoids of, identification and 
composition (Lepage, Sims).... 
by extn. method (Sims, Lepage) 

Of rice; instrument for measuring 

(Stermer) 
Corn 

Energy (metabolizable) from; ef- 
fect on, of pelleting method 
(Summers, Bentley, Slinger) 

Endosperm of; light transmission 
thru; measurement (Paez, Helm, 
Zuber ) 

Stress crack formation during tem- 
pering for dry-milling (deger- 
mination) (Brekke) 

Syrup, carbohydrates in; by gas 
chromatography (Cay'e, Vie- 
brock, Schiaffino) 

Cowpea; nutrients in anatomical parts 
(Singh, Singh, Sikka) 


Damaged starch, see Starch, Damaged 
Deuterium oxide, substituted for H:O 
in bread (Tkachuk, Hlynka) 

Dextrins 

Amylopectin-xylose codextrin; con- 
stitution (Ghali, Lewis, Smith).... 

Starch-galactose codextrin; consti- 
tution (Fischer, Ghali, Smith) 

Disulfide (and SH) contents of flours 
(Tsen, Bushuk) 

Disulfide bond cleavage; effect of, on 
gliadin fractions from gel filtra- 
tion (Nielsen, Beckwith, Wall).... 

Disulfide-SH exchange (or _inter- 
change), see Sulfhydryl-disulfide 
exchange 

Disulfide-sulfhydryl interchange 
studies of wheat flour (a series) 

II (Kuninori, Sullivan) 

Dough(s) (see also Extensigraph, Far- 

inograph studies) 

In D.O; properties (Tkachuk, 
Hlynka) 

Improvers, see under Flour improv- 
ers 

Microscepy of (electron, scanning) 
(Aranyi, Hawrylewicz) 
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Mixing of 
effects on, of thioctic (lipoic) 
acid vs. yeast-fermented flour 
exts. (Dahle, Pinke) 
formation of free radicals during 
(Dronzek, Bushuk) 
hydrogen sulfide released (Me- 
cham, Bean) 
Physical tests, see Extensigraph, 
Farinograph studies 
Rheology of; effect of synthetic 
anionic polymers (Tanaka, 
Furukawa, Kuroiwa, Matsu- 
moto) 
35-S-labeled flour; SS/SH 
change in (Lee, Lai) 
Drying of flour, vacuum-; effect on 
flour starch (Williams, Hlynka) 


inter- 


Electron microscopy 

Of corn starch granules (Mussul- 
man, Wagoner) 

Of flours and doughs 
Hawrylewicz) 

Electrophoresis 

For characterization of purothionin 
(Fisher, Redman, Elton) 

For effect of SS-bond cleavage on 
gliadin fractions (Nielsen, Beck- 
with, Wall) 

For fractionation of HRW wheat 
flour proteins (Mattern, Salem, 
Volkmer ) 

For gliadins in 11 wheat varieties 
(Huebner, Rothfus) 

For “globulin” component of flour 
(purothionin-related) (Nimmo, 
O’Sullivan, Bernardin) 

For oxidation-reduction enzyme as- 
says, wheat (Honold, Stahmann) 


Of soybean globulins (Puski, Mel- P 


nychyn) 
Energy, metabolizable 

In bran, gamma-irradiated; utiliza- 
tion study with chickens (Moran, 
Summers, Bayley) 

In corn, wheat shorts, bran; effect 
of pelleting method on use (Sum- 
mers, Bentley, Slinger) 

Of millfeeds; effect of heat-treat- 
ment (Bayley, Summers, Slinger) 

Enzymatic determination 

Of glutathione in flour (Kuninori, 
Yagi, Yoshino, Matsumoto) 

Of starch in wheat fractions (Don- 
elson, Yamazaki) 

Enzymes, general 

Enzymolysis of flour pentosans 
(Kulp) 

Evaluation of sesame protein (Vil- 
legas, Gonzalez, Calderén) 


Enzymes, proteolytic, see Proteases 
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Enzymes, specific; see main entries for: 
Glucosyltransferase 
Oxidases 
Proteases 
dases ) 
(Papain 
Endopeptidase (s), see Protease (s) 


(hydrolases, endopepti- 


Vol. 45(2): iii (Memorial to C. H. 
Baile 


Vol. 45, p. 203 (Fukushima) 
Vol. 43, p. 207 (Tkachuk) 
Experimental milling, see Milling, ex- 
perimental 
Extensigraph studies 
With D.O substituted for HO 
(Tkachuk, Hlynka) 
Effect of synthetic anionic polymers 
on dough (Tanaka, Furukawa, 
Kuroiwa, Matsumoto) 


Falling number test, flour; varietal and 
environmental variations in values 
(Medcalf, Tombetta, Gilles, Sib- 
bitt) 

Farinograph studies 

With substituted for 
(Tkachuk, Hlynka) 

Effect of synthetic anionic polymers 
on dough (Tanaka, Furukawa, 
Kuroiwa, Matsumoto) 

For effects of thioctic (lipoic) acid 
vs. yeast-fermented flour exts. 
(Dahle, Pinke) 

SH and SS in flour; total and reac- 
tive (Tsen, Bushuk) 

Feeds, see Millfeeds 

Fat(s), see Lipids; Sterols 

Flour, wheat; class(es) of wheat, if 
given, indicated at end of entry 

Absorption, detd. with micro centri- 
fuge (Miller) 

Anionic polymers (synthetic) ; asso- 
ciation with gluten (HRS, HRW) 
(Tanaka, Furukawa, Kuroiwa, 
Matsumoto) 

Carotenoid pigments of; identifica- 
tion and composition (durum, 
HRS) (Lepage, Sims) 

Carotenoid pigments of; basis for 
measuring intensity (durum, 
HRS) (Sims, Lepage) 

Dough and gluten properties in DxO 
(durum, HRS, WW) (Tkachuk, 
Hlynka) 

Effect of papain on amylograph vis- 
cosity (HRS) (Yasunaga, 
shuk, Irvine) 

Extracts, yeast-fermented; effects on 
dough mixing vs. thioctic acid 


80 


(HRS, HRW) (Dahle, Pinke) .... 287 
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Falling number values (HRS) 
(Medcalf, Tombetta, Gilles, Sib- 
bitt) 

Gelatinization of starch during 
bread-baking (HRS) (Yasunaga, 
Bushuk, Irvine) 

“Globulin” component, vs. 
thionin (HRS, soft) (Nimmo, 
O’Sullivan, Bernardin) 

Glutathione in; enzymatic detn. 
(HRS, HRW) (Kuninori, Yagi, 
Yoshino, Matsumoto) 

Glutathione (radioactive) reaction 
in (S-W blends) (Kuninori, Sul- 
livan) 

Gluten proteins; chromatography on 
polyacrylamide gel (HRW) 
(Crow, Rothfus) 

Lipid extn. from (HRS, SW, dur- 
um) (‘McKillican, Sims, Johns- 
ton, Mes) 

‘Microscopy of; electron, scanning 
(HRW) (Aranyi, Hawrylewicz) 

Polysaccharides of; action of chlo- 
rine on (Whistler, Pyler) 

Proteins of; continuous solubiliza- 
tion & fractionation (HRW) 
(Mattern, Salem, Volkmer) 

Purothionin in; fractionation & 
characterization (soft, U.U.) 
(Fisher, Redman, Elton) 

Quality of, vs. enzymolysis of pento- 
sans (commercial) (Kulp) 

Starch in, enzymatic detn. (Donel- 
son, Yamazaki) 

Starch damage in, by vacuum-dry- 
ing and wetting (Canadian) 
(Williams, Hlynka) 

Sterols in (free and_ esterified) ; 
analysis (HRS, HRW, soft, club, 
durum, Italian) (Berry, Youngs, 
Gilles) 

Strength prediction with micro cen- 
trifuge (Miller) 

S-labeled; SS/SH interchange in 
doughs from (HRS) (Lee, Lai) 

SH groups oxidized by bromate dur- 
ing breadmaking (HRW) (Tsen) 

SH and SS contents, reactive and 
total (HRS, SWW) (Tsen, Bu- 
shuk ) 

Flour improvers 

Bromate; oxidation of SH groups of 
flour during breadmaking (Tsen) 

Chlorine; action on flour polysac- 
charides (Whistler, Pyler) 

Glutathione 
(Kuninori, Sullivan) 

(Kuninori, Yagi, Yoshino, 
Matsumoto) 
Fractionation 

Of flour proteins (HRW); continu- 
ous, on sand column (Mattern, 
Salem, Volkmer) 
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Of gliadins, wheat; comparison 


(Huebner, Rothfus) 
Of purothionin, in flour (Fisher, 
Redman, Elton) 
French bean; nutrients in anatomical 
Parts (Singh, Singh, Sikka) 


Galactose codextrin, starch-; constitu- 
tion (Fischer, Ghali, Smith) 
Garbanzo peas, starch of; prepn. & 

properties (Schoch, Maywald) .... 

Gliadin(s), wheat 

Chromatography on polyacrylamide 
gel (Crow, Rothfus) 

“Classical”; fractions from gel filtra- 
tion; effect on, of SS-bond cleav- 
age (Nielsen, Beckwith, Wall) .... 

Comparison by chromatography, 
electrophoresis, and composition 
(Huebner, Rothfus) 

Globulin (s) 

“Fast-moving doublet” of, amino 
acid composition (Fisher, Red- 
man, Elton) 

In flour; relation to purothionin 
(Nimmo, O’Sullivan, Bernar- 
din) 

Of soybeans 

isolation and gel electrophoresis 
(Puski, Melnychyn) 

molecules of (7S and 11S); inter- 
nal structure (Fukushima) 

7S protein, chem. & phys. prop- 
erties (Koshiyama) 

7S protein, purification, chro- 
matographic & sedimentation 
behavior (Koshiyama) 

Glucosyltransferase from germinated 
barley (Luchsinger, Richards) .... 

Glutathione, in flour 

Enzymatic detn. (Kuninori, Yagi, 
Yoshino, Matsumoto) 

35-S-labeled; reaction of (Kuninori, 
Sullivan) 

Glutathione in wheat flour (a series) 

II (Kuninori, Yagi, Yoshino, Mat- 
sumoto) 

Glutelin, in rice (brown); showing 
changes in developing and mature 
grain (Palmiano, Almazan, Juli- 
ano) 


Gluten 


Properties; dispersion with synthetic 
anionic polymers (Tanaka, Furu- 
wa, Kuroiwa, Matsumoto) 
Wheat; proteins of, from chroma- 
tography on polyacrylamide gel 
(Crow, Rothfus) 
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13 


Glutenin (wheat); chromatography of 
41 


(Crow, Rothfus) 


Glycogen; helix-to-coil transition at 
a) 12 (Erlander, Purvinas, Grif- 
fin 

Grain; pulses, Indian (including 
guar), distribution of nutrients in 
anatomical parts (Singh, Singh, 


Heat-processing 

Of millfeeds (wheat); effect on en- 
ergy value (Bayley, Summers, 
Slinger) 

Of wheat germ meal; effect on utili- 
zation and protein quality for 
growing chicks (Moran, Sum- 
mers, Bass) 

Hemicellulose; action of chlorine on 
(Whistler, Pyler) 

Histochemical characteristics of brown 
rice (Del Rosario, Briones, Vidal, 
Juliano) 

Hydrogen-ion activity (pH) 

Extraction of hydrolases from malt 
with activity at pH 5 (Ten 
Hoopen) 

Transition from helix to coil at pH 
12 for amylose, amylopectin, and 
glvcogen (Erlander, Purvinas, 


Hydrolases, see Proteases 


Irradiation, see Radioactivity studies 
Isoenzymes of wheat; investigations 
(Honold, Stahmann) 


Kernel damage, in rice; stress cracks 
vs. environmental conditions 
(Stermer) 


Legumes, starches of; prepn. & prop- 
erties (Schoch, Maywald) 

Lentils 

Nutrients in anatomical parts 
(Singh, Singh, Sikka) 

Starch of, prepn. & properties 
(Schoch, Maywald) 

Light transmission thru corn endo- 
sperm; measurement (Paez, Helm, 
Zuber) 

Lima beans; starch of, prepn. & prop- 
erties (Schoch, Maywald) 

Lipid (s) 

In flour & semolina; analysis (Ber- 
ry, Youngs, Gilles) 

Fractions, polar & nonpolar; effect 
on pasting of starch (Medcalf, 
Youngs, Gilles) 

Free and bound; extn. from flour 
(McKillican, Sims, Johnston, 
Mes) .. 
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In pasta products; chemistry of in 


processing & technology (Fabri- 
45 


ani, Lintas, Quaglia) 
In spaghetti; solvent extn. vs. cook- 


ing quality (Dahle, Muenchow) 464 


Lysine; detn. on automated analyzer 


(Villegas, McDonald, Gilles) .... 4 


Maillard reaction, see Browning reac- 
tion 

Malt, barley; proteases of (endopep- 
tidases); extn. at pH 5 (Ten 
Hoopen) 

Meal, wheat, see Millfeeds 

Melanins, in barley leaves (Claussen, 
Pepper) 

Memorial to Clyde H. Bailey . 

Erratum 

Methods 

Detn. of lysine on amino acid an- 
alyzer; triplicate samples (Ville- 
gas, McDonald, Gilles) 

Detn. (enzymatic) of starch 
wheat fractions; (Donelson, Ya- 
mazaki) 

Microbiological assay of sesame pro- 
tein (Villegas, Gonzalez, Calde- 
rén) 

Microorganisms; see also Mycotoxins 

Aspergillus flavus; aflatoxins in rice 
(Schroeder, Boller, Hein) 

“Red Pseudomonas,’ radiation-re- 
sistant, on rice (Iizuka, Ito) 
Microscopic studies, see Structure, 

microscopic 

Milk, dry; nonfat dry; see Nonfat dry 
milk 


Millfeeds 

Protein concentrate source (Fellers, 
Shepherd, Bellard, Mossman, 
Johnston, Wasserman) 

Wheat; effect of heat-processing on 
energy value (Bayley, Summers, 
Slinger) 

Wheat germ meal; feed efficiency 
(Moran, Summers, Bass) 

Wheat meal; starch in, enzymatic 
detn. (Donelson, Yamazaki) 

Milling, experimental 
Corn; stress crack formation in tem- 
pering for dry-milling (de- 
germination) (Brekke) 
Durum wheat endosperm; structure 
of pentosan from water-insolu- 
ble portion (Medcalf, Gilles)... 

Of millfeeds to yield protein con- 

centrate (Fellers, Shepherd, 
Bellard, Johnston, 
Wasserman) 

Rice 

aflatoxin contamination reduced 
by procedure (Schroeder, Bol- 
ler, Hein) 
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instrument for measuring degree 
of milling, and color (Stermer) 
Wheat; composition, properties com- 
pared between HRS & durum 
endosperm pentosans (Medcalf, 
D’Appolonia, Gilles) 

Minerals in wheat protein concen- 
trates (Fellers, Shepherd, Bellard, 
Mossman, Johnston, Wasserman) 

Moisture; effect on milling of millfeeds 
to yield protein concentrates 
(Fellers, Shepherd, Bellard, Moss- 
man, Johnston, Wasserman) 

Molds, see Microorganisms 

Molecular weight of gliadin and glu- 
tenin; studies before & after SS- 
bond cleavage (Nielsen, Beck- 
with, Wall) 

Mung bean 

Nutrients in anatomical 
(Singh, Singh, Sikka) 
Starch of; preparation, properties 

(Schoch, Maywald 

Mycotoxins, in oats; factors possibly 
mistaken for aflatoxins (Shotwell, 
Goulden, Milburn, 


parts 


Nitrogen, nonprotein; in developing & 
mature rice (Palmiano, Almazan, 
Juliano) 

Nonfat dry milk; effect on release of 
H.S from dough (Mecham, Bean) 

Nutritive value of: 

Bran, gamma-irradiated (Moran, 
Summers, Bayley) 

Flour; dietary properties (Wilding, 
Alden, Rice) 

Millfeeds; effect of heat-processing 
on energy value (Bayley, Sum- 
mers, Slinger) 

Oat protein; varietal differences 
(Hischke, Potter, Graham) 

a (Indian) (Singh, Singh, Sik- 

a 

Soy protein concentrates (Wilding, 
Alden, Rice) 

Wheats, high-protein (Mattern, Sa- 
lem, Johnson, Schmidt) 

Nutritive value of oat protein (a se- 


es) 
I (Hischke, Potter, Graham) 


Oats 

Aflatoxins in (possible) (Shotwell, 
Shannon, Goulden, Milburn, 
Hall) 

Protein of, nutritive value; varietal 
differences (Hischke, Potter, Gra- 
ham) 

Oxidases, isoenzymes of; assays (Hon- 
old, Stahmann) 

Oxidation of flour SH groups by bro- 
mate during breadmaking (Tsen) 
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520 


1 
445 


469 
254 


557 
374 

13 
254 
437 
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236 
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99 
531 


4 
= 
= 
289 37 
13 
432 
177 
236 | 
= 
574 
520 
557 
304 
177 
| 
291 
550 
= 
520 
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Oxidation-reduction enzymes of wheat 
(a series) 
IV (Honold, Stahmann) 


Papain; effect of, on flour amylograph 
viscosity (Yasunaga, Bushuk, 
Irvine) 

Pasta products 

Effects of solvent extraction on 
cooking quality of spaghetti 
(Dahle, Muenchow) 

Lipids in; chemistry of in processing 
& technology (Fabriani, Lintas, 
Quaglia) 

Pastes, starch; effect of lipid fractions 
on (Medcalf, Youngs, Gilles) 

Pea(s) 

Nutrients in anatomical parts 
(Singh, Singh, Sikka) 

Split yellow, starch of; prepn. & 
properties (Schoch, Maywald) .... 

Pelleting, see Steam-processing 

Pentosans 

Of durum endosperm (water-insolu- 
ble portion); structure (Medcalf, 
Gilles) 

Of endosperm; composition & prop- 
erties, HRS vs. durum wheat 
(Medcalf, D’Appolonia, Gilles) .. 

Of flour; enzymolysis of (Kulp) .... 

pH, see Hydrogen-ion activity 

Phosphorus, in bran, gamma-irradi- 
ated; utilization study with chick- 
ens (Moran, Summers, Bayley) .. 

Phytates, in soybean; removal by gel 
electrophoresis (Puski, Melny- 


Pigments 
From barley leaves, chemical nature 
(Claussen, Pepper) 
Carotenoid, of flour; see Carotenoids 

Polymers, anionic (synthetic) ; associa- 
tion with gluten (Tanaka, Furu- 
kawa, Kuroiwa, Matsumoto) 

Polysaccharides 

Amylopectin-xylose 
(Ghali, Lewis, Smith) 

Starch-galactose codextrin (Fischer, 
Ghali, Smith) 

Of flour; action of chlorine on 
(Whistler, Pyler) 

Prolamin, in rice (brown); showing 
changes in developing & mature 
grain (Palmiano, Almazan, Juli- 
ano) 

Protease(s) of barley & malt; extn. of 
hydrolases (endopeptidases) at 
pH 5 from malt (Ten Hoopen) .. 

Protein (see also individual proteins) 

In bran, gamma-irradiated; utiliza- 
tion study with chickens (Moran, 
Summers, Bayley) 

Degradation of by papain (Yasuna- 
ga, Bushuk, Irvine) 


codextrin 
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454 
88 


13 


469 


192 


124 


386 


589 
421 
183 


In flour; continuous fractionation on 
sand column (Mattern, Salem, 
Volkmer) 

Of gluten; chromatography on poly- 
acrylamide gel (Crow, Rothfus) 

Oats; varietal differences in nutri- 
tive value (Hischke, Potter, Gra- 
ham) 

Purothionin, in flour; fractionation 
& characterization (Fisher, Red- 
man, Elton) 

Quality of, in heat-processed wheat 
germ meal, for growing chicks 
(Moran, Summers, Bass) 

In rice; phys.-chem. analysis (Pal- 
miano, Almazan, Juliano) 

Sesame; microbiological & enzymat- 
ic evaluation (Villegas, Gonzalez, 
Calderén) 

7S, in soybeans; chem. & phys. 
properties (Koshiyama) 

7S, in soybeans; purification, chro- 
matographic & sedimentation be- 
havior (Koshiyama) 

7S & 11S, in soybeans; internal 
structure of molecules 
shima) 

Soy, concentrates; nutritive value 
(Wilding, Alden, Rice) 

In spaghetti; solvent extn. vs. cook- 
ing quality (Dahle, Muenchow) 

Of wheats, high-protein; amino acid 
composition (Mattern, Salem, 
Johnson, Schmidt) 

“Protein body particles” of soybeans, 
tocopherol in; distribution (Ko- 
moda, Matsushita, Harada) 

Protein concentrates by dry milling of 
wheat millfeeds (a series) 

II (Fellers, Shepherd,  Bellard, 
Mossman, Johnston, Wasserman) 

Proteolytic enzymes; activity; see Pro- 
teases 

Pulses, Indian; nutrients in anatomical 
parts (Singh, Singh, Sikka) 

Purothionin 

In flour; fractionation & character- 
ization (Fisher, Redman, Elton) 

vs. “Globulin” component of flour 
(Nimmo, O’Sullivan, Bernardin) 


Radicals, free; formation of, in dough 
during mixing (Dronzek, Bush- 
uk) 

Radioactive tracers, see Radioactivity 
studies 

Radioactivity studies 

Cobalt-60 gamma-irradiation of 
bran; effect on use by chickens 
(Moran, Summers, Bayley) 

Glutathione-35-S (flour), reaction 
(Kuninori, Sullivan) 

Rice microflora, gamma-irradiated 
(Iizuka, Ito) 


Vol. 


(Fuku- 
2 


45 
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48 

28 
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19 
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469 486 
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35-S-labeled flour; SS/SH_ inter- 
change in doughs (Lee, Lai) 

Starch-14-C, fate during breadmak- 
ing (Lee, Liau) 

Sucrose-14-C, neutral exts. (bread) 
(Lee, Liau) 

Ratiospect, rice, for measuring degree 
of milling & color (Stermer) 
Rice 

Aflatoxins in; contamination re- 
duced by milling procedures 
(Schroeder, Boller, Hein) 

Amylose of (milled); limitation of 
starch-iodine blue test (Juliano, 
Cartafio, Vidal) 

Brown; properties of protein (Palmi- 
ano, Almazan, Juliano) 

Environmental conditions and stress 
cracks in (milled) (Stermer) 

Instrument to measure degree of 
milling and color (Stermer) 

Kernel, ‘“white-belly’; structure 
changes during development (Del 
Rosario, Briones, Vidal, Juliano) 

Protein bodies of (Del Rosario, 
Briones, Vidal, Juliano) 

Starch; changes in properties during 
grain development (Briones, 
‘Magbanua, Juliano) 

Stored; gamma-irradiation of (Iizu- 


Saccharides in bread baked with su- 
crose-14-C (Lee, Liau) 


Salts; effect on conformation of starch 
in aqueous solution (Erlander, 
Purvinas, Griffin) 

Sedimentation of protein (7S, puri- 


fied) in soybean globulins; be- 
havior (Koshiyama) 
Semolina 
Lipids in; chemistry in processing 
(Fabriani, Lintas, Quaglia) 
Sterols i in (free & esterified); anal- 
ysis (Berry, Youngs, Gilles) 
Sensory tests, see Taste panel testing 
Sesame protein, microbiological & 
enzymatic evaluation (Villegas, 
Gonz4lez, Calderén) 


Solvents 
= ae pigment extn. (Sims, Le- 


ge) 
For Tid extn. from flour (McKilli- 
can, Sims, Johnston, Mes) 
Soybean (s) 

Globulins of; isolation and gel elec- 
trophoresis (Puski, Melny- 
chyn) 

7S Protein of 

chem. & phys. properties (Koshi- 
yama 

chromatographic & 
sedimentation behavior (Koshi- 


627 
73 
66 
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7S & 11S Protein of; internal struc- 
ture of molecules (Fukushima) 
Protein concentrates of; nutritive 


641 


302 


value (Wilding, Alden, Rice) .. 254 


Tocopherol in; intracellular distri- 
bution in cotyledons (Komoda, 
Matsushita, Harada) 

Spaghetti, see Pasta products 
Starch 
Corn 
microstructure of granules (Mus- 
sulman, Wagoner) 
polyelectrolyte behavior of (Er- 
lander, Purvinas, Griffin) 

Corn, amylopectin fraction 

amylopectin-xylose codextrin; 
constitution (Ghali, Lewis, 
Smith) 

helix-to-coil transition at pH 12 
(Erlander, Purvinas, Griffin).... 

starch-galactose codextrin; consti- 
tution (Fischer, Ghali, Smith) 

Corn, amylose fraction 

helix-to-coil transition at pH 12 
(Erlander, Purvinas, Griffin).... 

in rice; limitation of starch-iodine 
blue test (Juliano, Cartano, 
Vidal) 

Damaged in flour by vacuum-drying 
& wetting (Williams, Hlynka) 

Enzymatic detn. in wheat fractions 
(Donelson, Yamazaki) 

Gelatinization of during bread-bak- 
ing (Yasunaga, Bushuk, Irvine) 

Granules of 

function in cake structure forma- 
tion (Howard, Hughes, Stro- 
bel) 


(corn) microstructure (Mussul- 
man, Wagoner) 
Legume; preparation & properties 
(Schoch, Maywald) 
Radioactive (-14-C) ; fate of, during 
breadmaking (Lee, Liau) 
Rice; changes in properties during 
development, and degradation 
of amylopectin fraction during 
autoclaving (Briones, 
banua, Juliano) 
Wheat 
amylose fraction; in spaghetti 
cooking water after solvent 
extn. (Dahle, Muenchow) 
effect of lipid fractions on past- 
ing (Medcalf, Youngs, Gilles) 
Starch-iodine blue test; limitation of, 
for milled-rice amylose (Juliano, 
Cartano, Vidal) 
Steam-processing 
Of corn, wheat shorts, bran; effect 
of method on energy use (Sum- 
mers, Bentley, Slinger) 
Of millfeeds (wheat); effect on en- 
ergy value (Bayley, Summers, 
Slinger) 


581 


358 
574 162 
140 
63 
1 
589 
365 
140 
358 
421 
225 
140 
| 225 
| 63 
351 
280 
177 
269 
405 162 
364 
454 73 
616 
379 351 
605 464 
512 88 
63 
192 
394 612 
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Sterols, free and esterified, in flour 
and semolina; analysis (Berry, 
Youngs, Gilles) 

Storage study, with rice, effect of 
gamma-irradiation on microflora 
(lizuka, Ito) 

Stress cracks 

In corn; formation during temper- 
ing for dry-milling (degermina- 
tion) (Brekke) 

In milled rice; environmental condi- 
tions (Stermer) 

Structure of cake (layer); function of 
starch granule in _ formation 
(Howard, Hughes, Strobel) 

Structure, internal, of 7S & 11S globu- 
lin molecules (Fukushima) 

Structure, microscopic 

Of corn starch granules (Mussul- 
man, Wagoner) 
Electron; of flours and doughs 

(Aranyi, Hawrylewicz) 

Of rice endosperm (Del Rosario, 
Briones, Vidal, Juliano) 

Studies on radioactive tracers (a se- 
ries 

XII (Lee, Liau) 

XIII (Lee, Liau) 

XIV (Lee, Lai) 

Sucrose-14-C, in bread; study of neu- 
tral extracts (Lee, Liau) 

Sugars; recovery by GLC (Cayle, Vie- 
brock, Schiaffino) 

Sulfhydryl compounds; glutathione, in 
flour; enzymatic detn. (Kuninori, 
Yagi, Yoshino, Matsumoto) 

Sulfhydryl (and disulfide) contents of 
flours (Tsen, Bushuk) 

Sulfhydryl-disulfide exchange 

In doughs; 35-S-labeled flour (Lee, 
Lai) 

In glutathione 
(Kuninori, Sullivan) 

Sulfhydryl groups of flour; oxidized by 
bromate during breadmaking 
(Tsen) 

Sulfide, in dough; released during mix- 
ing (Mecham, Bean) 


reaction 


Taste panel testing; bread (home & 
lab. types), for wheat quality 
assessment (Matthews, Fifield, 
Hartsing) 

Temperature; effect on HS release 
from dough (Mecham, Bean) .... 

Tempering of corn, for dry-milling; 
formation of stress cracks (Brek- 
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616 


503 


291 


365 


329 
203 


162 


480 


Vol. 


Tocopherol, in soybeans; intracellular 
distribution in cotyledons (Ko- 
moda, Matsushita, Harada) 

Transglycosylation; ccnstitution 
amylopectin-xylose codextrin 
(Ghali, Lewis, Smith) 


Varietal studies 

Oats; nutritive value of protein 
(Hischke, Potter, Graham) 

Wheat; falling number values of 
flour; variations (‘Medcalf, Tom- 
betta, Gilles, Sibbitt) 

Wheat; gliadin proteins 
(Huebner, Rothfus) 

Viscosity of gliadin (“‘classical,” puri- 
fied), and low-mol.-wt. glutenin- 
(Nielsen, Beckwith, Wall) 

Vitamins in wheat protein concen- 
trates (Fellers, Shepherd, Bellard, 
Mossman, Johnston, Wasserman) 


Wheat; class or classes, if given, in 
parentheses after item 

Amino acid composition (high-pro- 
tein) (HRW, SRW) (Mattern, 
Salem, Johnson, Schmidt) 

Endosperm; structure of pentosan 
from water-insoluble portion 
(durum) (‘Medcalf, Gilles) 

Gliadins of (11 varieties) ; compari- 
son (Huebner, Rothfus) 

Gluten proteins; chromatography 
(HRW) (Crow, Rothfus) 

Isoenzymes of; assays (HRS, HR'W) 
(Honold, Stahmann) 

Lipids of; chemistry in pasta proc- 
(Fabriani, Lintas, Quag- 
ia 

Millfeeds, see main entry 

Oxidation-reduction enzymes of; as- 
says (HRS, HRW) (Honold, 
Stahmann) 

Pentosans of (endosperm) ; composi- 
tion & properties compared 
(HRS, durum, soft) (Medcalf, 
D’Appolonia, Gilles) 

Quality of; assessment with bread 
(HRW) (Matthews, Fifield, 
Hartsing) 

Shorts; energy (metabolizable) from 
& effect of steam-processing on 
use (Summers, Bentley, Slinger) 

Starch in; enzymatic detn. (durum, 
hard, soft) (Donelson, Yama- 
zaki) 

Wheat germ meal, see Millfeeds 
Wheat starches (a series) 
II (Medcalf, Youngs, Gilles) 


= 589 
= 374 
496 
242 
37 
520 
295 
66 
73 437 
627 
66 550 
154 242 
413 
99 
58 
454 
627 
486 99 
531 
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445 
133 
612 
445 177 
88 


